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Are you ready for an out of this world fundraiser that is uniquely delicious? 

Would you like a fundraiser so different, yet tantalizing, that people will line-up to buy? 

How about a program that rewards your hard work with a 25% to 30% Profit Margin? 

Here it is! 

Award Winning, Competition Quality, Bandit BBQ is NOW available for your organization to use 

as an excellent, and unique, FUNdraiser. 

Each of the FUNdraiser Paks are prepared in the true style and tradition of 'Low & Slow' Southern 
Barbeque...each with as much care and attention as it would receive in a world-class competition, by 
an award winning, Nationally Ranked Competition Barbeque Team!   

Seasoned with the unique and flavorful MojoRub.com Seasoning, the hand-trimmed, hand-selected 
meats used in the careful preparation of the Porkalicious™ Pulled Pork Pak and the Ribtastic™ 
Pork Rib Pak, are slow smoked to perfection and will come vacuum sealed to maintain freshness.   

Preparation couldn't be easier!  Simply drop the vacuum sealed bag into a pot of boiling water to 
reheat and serve...It truly is that easy! 

When you’re ready to wow your organization with a fun, profitable, and tasty fundraiser, please 
contact us right away.  Market territories will be protected for you because once word gets out that 
you’re the sole provider of Bandit BBQ’s ‘Slap Ya Mama Good BBQ’, everyone will want to get in on 
the action! 

Please feel free to contact me with any questions, comments, or customization ideas you may have 
for your organization.  I am available to help make this fundraiser a complete success! 

Carpe ‘Que, (Seize the BBQ) 

 

 

Jim ‘Rhino’ Reincke, Founder 
Bandit BBQ Crew 
Post Office Box 924 
Salem, Illinois 62881 USA 

618-407-3300 Phone 
347-412-4253 Fax 

Email: catering@banditbbq.com  
Online: www.BanditBBQ.com   

mailto:catering@banditbbq.com
http://www.banditbbq.com/
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Porkalicious™ Pulled Pork Pak... 

One Healthy Pound of 'Slap Ya Mama Good BBQ' Pulled Pork 

Slow Smoked with Hickory & Apple Wood for more than 10 hours to 
achieve absolute perfection.  This award winning treat is well seasoned, 
lightly sauced and sure to satisfy any true barbeque lover! 

 ~ This is enough for: 
    (6) 1/3 pound sandwiches   -or- 
    (8) 1/4 pound sandwiches! 

Selling Price: $ 20.00 

    Your Cost: $  14.00 

 Your Profit: $  6.00     

30% Profit! 

Ribtastic™ Pork Rib Pak... 

1 Slab of 'Slap Ya Mama Good BBQ' Spare Ribs 

Slow Smoked for more than 5 hours with Hickory & Apple Wood to absolute 
juicy perfection.  This award winning treat is well seasoned, lightly sauced 
and sure to satisfy any true barbeque lover! 

 ~ This is enough for: 2 to 3 eaters to get their fill! 

Selling Price: $ 16.00 

    Your Cost: $ 12.00 

 Your Profit: $  4.00     

25% Profit! 

MojoRub.com BBQ Seasoning Blend... 

A zippy blend of all natural spices mingled together to make your food 
happy.  8 ounces. 

Award Winning Spice Blend to tantalize your taste buds and make your 
food want to jump right off the plate and do a happy dance.  With just the 
right amount of heat, this amazing spice blend helped achieve 22 out of 23 
Top 10 Finishes in the 2008 Competition Season! 

 ~ Don'cha think it's time to "Git'cher Mojo On!" 

Selling Price: $ 8.00 

    Your Cost: $ 6.00 

 Your Profit: $ 2.00     

25% Profit! 

 

For additional information, contact: 

Jim ‘Rhino’ Reincke, Fundraising Coordinator 
Bandit BBQ Crew ~ Post Office Box 924 ~ Salem, Illinois 62881 
Phone: 618-407-3300 ~ Fax: 347-412-4253 
Email: rhino@banditbbq.com  ~  Online: www.BanditBBQ.com/fundraiser  
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